
 

These wines are a tribute to family tradition and a commitment to quality.  

They are single-vineyard sourced and made from the best grapes grown on the Scott family’s own 
estate.  These elegant wines are the result of low-yield vines, meticulous viticulture and special 
attention in the cellar.  Due to the exacting standards, these wines are only produced in limited 
quantities. 

                  
                 
                

    

 

                   
                 
                

    

 

2018 Sauvignon Blanc 

The fruit is harvested and gently pressed and left to settle overnight before it is racked to stainless 
tanks then co-fermented with wild and introduced yeast.  The wine is then fermented with 20% 
new oak for 12 months and stirred every few weeks, until it is deemed ready for bottling.  

The Generations Sauvignon Blanc is a combination of old world and new world winemaking.  The 
old world brings mellow yeast autolysis and highlights minerality, and the new world brings all the 
punchy tropical fruit with racy acidity.  An enticing wine that is a great play on the typical 
Marlborough Sauvignon Blanc.  Great matched with smoked foods or try with Goat’s Cheese. 

 

Technical Specifications (at bottling) 
Alcohol    12.5% 
Residual Sugar   3.27g/l 
pH    3.33 
TA    7.4g/l 
Oak Treatment   12 months French Oak 
Malolactic Fermentation  100% 
Vegetarian/Vegan   Vegan 


